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A Message from the Principal
Hello Everyone
Thank you to everyone who has contributed to the newsletter. It is great to see students enjoying and achieving
in these extraordinary times.
School has changed a little since most of the students were last on site to accommodate social distancing and
teaching bubbles. The school currently has three bubbles of students on site and we are looking to increase
numbers on site but this will need to be on gradual rotation basis due to our small classrooms and the student
to staff ratio required. We have enclosed some pictures in the newsletter to be shared at home, so that students
can start to familiarise themselves with what school looks like now.
We do have a no visitors rule in place to support infection control on site but we keep having a new visitor with
no permission…a cuckoo! The cuckoo has been regularly visiting the bird feeder and the trees in the playground
area.
I hope you and your family remain well during this time and we are all looking forward to being able to see you
in person in the not so distant future.
Stay Safe and Take Care
Emma

Danny’s Cooking
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Gallery of student work
George’s Mask

Brandon’s Fish

Giovanni’s Animation

Katy’s Flag
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Thomas’s Lockdown birthday
My 14th birthday was approaching and I knew that it was obviously going to be different because we were currently in a terrible lockdown situation.
I just wished my family could have come round for my usual birthday party.
When it came to the day it was actually really good. It started with my mum and brother setting up a treasure
hunt to find clues, to solve problems so I could find the key so I could unlock the door to find my presents. The
room was decorated with multicoloured balloons covered in spots and a huge birthday banner.
I didn’t think I would get many presents but how wrong could I be? Wow I can’t believe I got so many great presents. I opened them with excitement. The presents I got were a cricket rebounder a Trivial Pursuit questions
and a who dares wins game. A cricket rebounder has four corners. One is smaller but comes back slower and
one is bigger but comes back quicker. I really enjoyed playing it with my mum and dad and my brother. But what
was really great there were load of surprises like an ice cream sundae, there was everyone singing happy birthday to me and I had a bit of a sing song and I really enjoyed them all. I am just so grateful that they did so well to
make it really special for me.

Ben growing tomatoes

Nilini Painting

Joke of the week
The joke of the week, as chosen by
Harry, goes to Thomas.
Where are average things manufactured?
Satisfactory
Where are not average things manufactured?
Unsatisfactory
Well done Tom for the FANTASTIC
joke!

Goodbye Tammy!
As some of you may have already heard, our speech and language therapist Tammy left last term to start a new job in software training! Tammy has been a huge part of our school and has made such a big difference to our SaLT provision in the 2 years she was here. She will be
missed by us all and we wish her the best of luck in her new role. We
are sure she will be brilliant!

Conversation Starter
This week's conversation starter:
Ask someone “Describe your perfect
day, starting from when you wake
up.”
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Onsite Provision and how it works
Bubbles: To ensure social distancing and keep our students safe, the school has been separated in to 3 separate
bubbles. Each bubble consists of a maximum of 5 students and 3 staff at any one time. Each bubble has a health
and safety lead who runs checks throughout the day.
To ensure that the bubbles do not mix, each bubble has its own separate entrance, dining area, break time and
separate outside areas.
Health and Safety:










Any adult entering the building must have read and signed the risk assessment document.
Staff and students must sanitise their hands and have their temperature taken on arrival.
Visual symbols and sign posts have been put up around the school to remind people to practice social distancing (keep 2 metres away from another person).
Students have their own named work station and equipment.
Students are reminded throughout the day to wash their hands, use hand sanitiser (especially at lunch and
break times) and to practice social distancing.
Hygiene boxes are provided in each classroom and in each play area. There is also PPE which is available for
use for intimate care.
Bubble staff clean equipment, surfaces and areas used throughout the day.
Site Manager, Lee, does daily checks before the students are on site and there is constant reinforcement of
the risk assessment throughout the day.

Daily Routine:








Students arrive around 9.30am.
Students sign in.
Students use hand sanitiser and have their temperatures taken as they enter the school building
In the morning, students have time to complete home learning activities, as set by their class teachers.
The afternoons are set aside for more vocational activities such as, P.E, food tech, art etc.
Students leave around 2.30pm
A team of cleaners wash down and clean surfaces after students have left.

Who is onsite:
The onsite provision is prioritised for students of key workers and a combination
of EHCP assessment information, external agencies and parental input.

If you have any further questions or queries about how the onsite
provision is working, please do not hesitate to get in touch.
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Onsite Provision Gallery
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Eve following a recipe to make carrot cake
- Put the apron
on
- Get the cake
mixture

- Putting flour in the
bowl
- Putting oil in the
bowl

- Put the butter in
the cake tin
- Put the cake in
the oven

- Cracking the egg
- Putting the egg in
the bowl

- Putting the water
in the bowl
- Putting the milk in
the bowl

- Take the
cake out the
oven
- The cake is
ready

Eating the
cake. The
cake is lovely.
- I’m mixing a cake

Ambition | Versatility | Compassion | Innovation | Happiness | Devotion | Optimism | Respect
Lighthouse School, Arthington House, Hospital Lane, Cookridge, LS16 6BQ
0113 4570605 admin@lighthouseschool.co.uk

Flo’s Peanut butter squares
Ingredients

150g of butter
200g of chocolate (dark or milk—both taste AMAZING)
250g of digestive biscuits
200g of brown sugar
300g of crunchy peanut butter.
Method
Line square tin with grease proof paper or foil.
Melt butter into a pan
Blitz digestive and brown sugar in a blender or food processor until you get fine breadcrumbs – if not put
in a plastic bag and hit with a rolling pin (a great way to release some pent-up frustration)
Stir digestives into melted butter and mix in the peanut butter.
Tip the mixture into the lined tin and press it down really hard with the back of the spoon.
Snap the chocolate into squares and throw into a small bowl. Melt in the microwave- stop to stir occasionally (don’t want burnt chocolate). Pour melted chocolate over the digestive/peanut butter base.
Leave in the fridge to set (1 hour), then cut up into squares and ENJOY!
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Make your own salt dough
What you will need for 1 ball:
1 cupful of plain flour (about 250g)
Half a cupful of table salt (about 125g)
Half a cupful of water (about 125ml)
Instructions:
Preheat the oven to its lowest setting (ask an adult to help you) and line a baking sheet with baking parchment
Mix the flour and salt in a large bowl. Add the water and stir until it comes together into a ball
Transfer the dough to a floured work surface and shape into your chosen design
Or you can roll it out and cut shapes, numbers or letters using biscuit cutters. Some other examples could
be fruit and veg shapes, animals, cupcakes
Put your finished design on the lined baking sheet and bake for 3 hours or until solid
Leave to cool completely and then paint
Enjoy your salt dough creation!
TOP TIP: Simple designs work best, the bigger the model the longer it will take to harden in the oven

